
at Silver Lake Lodge, Deer Valley ResortROYAL STREET CAFÉ at Silver Lake Lodge, Deer Valley Resort

FIRST COURSES

Silver Lake Lodge

Deer Valley Resort

Reservations suggested.

Please call 435-645-6724

Prices and menu selection
may vary.

LUNCH,

APRÈS SKI, DINNER

DAILY

11:30 a.m. - 8 p.m.

parmesan baked pita chips
chive hummus  8

edamame
steamed soy beans in the pod,  

natural sea salt, hoisin dipping sauce  6

RSC garlic~herb~parmesan shoestring fries
homemade ketchup  6

yellowfin tuna tartare
crispy herb chips, lime~caper aioli, arugula, 

white truffle oil, fresh lemon juice  14

alaskan king crab tower
avocado, cucumber, tomato concassé, 

pea sprouts, crispy spiced won tons, sauces of wasabi, 
ginger~soy and sweet chili  16

grilled chicken quesadilla
cilantro lime sour cream, avocado salsa  10

roasted duck spring rolls
napa slaw, glazed cashews, coriander leaves, 

coconut~curry mustard sauce  12

andouille sausage and shrimp gumbo
house-made andouille, scallion rice 

cup~8   bowl~12

RSC crawfish bisque
sourdough croutons, sautéed tail meat,

citrus cream, chive oil
cup~8   bowl~12

Deer Valley turkey chili
sour cream, cheese, onions, grilled white corn tortillas

cup~6   bowl~9

caesar salad
parmesan fricos, spanish white anchovies,

grilled ciabatta bread
small~8  large~11

iceberg wedges
baby carrots, beets, pear tomatoes, glazed walnuts, 

italian vinaigrette, maytag blue cheese
small~8  large~11

MAIN COURSES

asian chicken salad
orange glazed chicken, crisp greens and vegetables,

soy~ginger vinaigrette  16

vermont cheddar cheeseburger
niman ranch natural beef, turkey or garden burger, 

sautéed crimini mushrooms and onions,
cracked wheat bun, RSC garlic~herb~parmesan

shoestring fries  15

maple bacon BBQ bison burger
1/2 lb. house-ground natural bison patty, pepper jack cheese, 

sautéed onions, guacamole, chipotle mayonnaise, barbeque sauce, 
RSC garlic~herb~parmesan shoestring fries  16

house smoked pulled pork sandwich
tender slow roasted pork simmered in our polygamy 

porter barbeque sauce, served with coleslaw on a ciabatta bun,
crispy beer battered onion rings  16

spaghettini and meatballs
specialty house-made meatballs and tomato sauce,

topped with local farmhouse gouda, 
served with grilled ciabatta bread  15

chicken picatta
sautéed escalopes of lightly breaded chicken breast,

pan sauce of lemon, white wine, capers and dill with house-made 
spinach noodles  21

tuna tacos
grilled fresh ahi, mango~avocado salsa, southwest slaw,

 chipotle mayonnaise, crisp corn tortilla shells  21

grilled wild king salmon fillet
scallion sticky rice, sautéed asian vegetables,

plum-ginger sauce, wasabi cream  28

steak frites
grilled 12 oz. center cut, certified angus 

new york steak, RSC garlic~herb~parmesan 
shoestring fries  32 


